


Hand Trimmed, Bacon Wrapped

TURKEY FILET

Enhanced for Flavor and Juiciness with up to 20% of a seasoned solution.

g e Amount Per Serving % DV* Amount Per Serving % DV*
—
gnunﬁglstégﬂ"ggfet)s Total Fat 11g 17% Total Carbohydrate Og 0%
Servings Per Contain er92 Saturated Fat4g ~ 19%  Dietary Fiber Og 0%
Calories 220 Trans Fat Og Sugars Og
| Calories from Fat 100 Cholesterol 75mg  25% Protein 27g
*Percent Dally Values are based  Sodium 410mg 17%
ona2,000 calorie diet. — — -
Vitamin A 0% e Vitamin C 0% e Calcium 2% e Iron 6%

HIDROGENATED VEGETABLE 0 ADDED, SO SHUCE POWDER (SO SAUCE YRHEN, SO BEANS ALy,

OLUTION INGREDIENTS: BONELES TURKEY BREAST ERHANCED T UP 10 20% OF A SOLUTION OF WATER, POTASSUN LACLTE, SERONING (YOROLYED SOY PROTE, KL ITH PARTALLY
HAIODERTN, AT, SPE, LEHON CE PONDE COMN SYRUP OLDS, EKOH JUIéEégUDMé&FE

FONDER, SODI POSPHAE, AND SCE HATURALELAVORS,BACON CURED VATH VATER, S SUGHR, SOIUN PHOSPATE, SODIU RTTHORRATE AAD SODII MTRITE ALLERGENS: SOY,
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Chef’s Requested Foods, Inc.,

To Open: Place the front side down on counter, Peel plastic hacking away from corner of ray fo remove filets. Grill /Brail: Cook
for 8-10 minutes per side over medium coals or heat. Skillet: Cook in pre heated skillet over medium heat. Use a litle ofl fo
prevent ticking, cook for approximately 8-10 minutes per sde. Bakes Preheat oven 0 375°F. Place filets on baking sheet and
cook for 20-25 minutes. Always use a cooking thermometer and cook until turkey reaches 170°F internal temperature.
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Safe Handling Instructions i

This product was prepared from inspected and
meat and/or poultry. Some food products
may contain bacteria that could cause fliness if
the product is mishandled or cooked improperty.
For your protection, follow these safe handiing instructions)
T3 Keep refrigerated or frozen, thaw in

frigerator or microwave.

Keep raw meat and poultry separate from other
foods. Wash working surfaces (including
cutting boards), utensils, and hands after

touching raw meat or P_ou\w

Mep hot foads hot. Refrigerate leftovers

immediately or discard.

e Cook thoroughly.

<« on back around the fletwith a krife or shears. Remove filets.

! 1 side down on counter. Sufely cut the plast [ , ; X
&ﬁl/l;‘r‘olru((:u{(nf):r ;I-leﬂ :Ii::\ules per side over medium codls or het. zk“ﬁ: Cusk ;:1 s;i 3::2? ;}(;\!‘? og/lzr( ?;g:]{?uhrmklﬁ;
! ik i i i e: Prehe 2
alile ol fo prevent sicking, ok for upproxumnlely}l-l()mmu!es per side. Bake: e il
i ter and cook until beef reaches 160°F infernal temp
dheet and cook for 20-25 minutes. Always use 0 cooking thermomef www’chefs,equﬂed,mm

CENTER CUT STEAK
Hand Trimmed, Bacon Wrapped

Enhanced with up to twenty percent of a Jightly seasoned solution

Chef’s Requested Foods, Inc.,

: 2L HOMA CITY, 0K 73148
Amount Per Serving % DV* Amount Per Serving % o azo%"nku :

NUtrition FaCts Total Fa! 16g 23% Total Carbohydrate 1g 0% ' ©1010 CHEFS REQUESTED FO0DS, INC. e

Serving Size 1 flet (1420) g T earsg 27% Dietary Fiber 0g % : ‘P;%ﬁ?;ﬁ{gm’;@gﬂﬁ;ﬁwmdw —A
Sewings s : Tens FeLco Swere B S =) Keep refrigerated or frozen, thaw in

i 0 e 4
c(?g:g:eessﬂ%%? Fat 130 Cholesterol 65mg - 22% Protein 229 % -
. ing boards), utensils, and hands after
*Percent Daily Values are based Sodium 480mg 20% j - . ‘cgsé“‘gn omw%eat Or?ou‘w'
nmme T A 0% o Vitamin G 0% © Calcium 0% » Iron_15% o
Imedt: .
JORINGS, POLYSORBATE 80), POTASSIU 2] &Okmmugmy‘
SOLITON, eREDIENS Vi A 6"5};\("3,? R&Bé%ébvm P»S?P{é"siﬁv SUGAR, SOD(I;UM PHOSPHATE, SODIUM 52175191330
A i

ATE, SODIUM PHOSPHATE, POTASSIUM, ACETATE.

TEN FREE PRODUCT
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